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THE HOME _REBERIINE D = 

A SENSE @RSHOME COMB Zea eM 
THE WAY WE PERSONALISE AND 
UTILISE THE SPACE THAT WE 
LIVE IN. IN AN INCREASINGLY 
FRENETIC WORLD, OUR HOMES 
HAVE BECOME A WELCOME | ’ 
REPRIEVE, A UNIQUE AREA THAT 
GIVES US A PRIVATESRELREAT 

TO SOOTHE OUR SENSES) ANDe 
PLACE TO SOCIALISE, LOVE, AND 


GROW WITH FAMILY AND FRIENDS. 

















If ‘home is where the heart is’, the 
kitchen is without doubt the heart 
of the home. The kitchen entices 
people in, to become the life and 
soul of the household. It is a place 
of captivating smells and sounds 
— from the sizzle of a flaming wok 
stir-fry to the sweet cocoa scent 

of chocolate — it's no wonder 
people can't help but congregate 
as soon as the intoxicating aroma 
ot home-cooking begins to walt 


through the home. 











IN TOMORROW’S KITCHEN, APPLIANCES 
WILL KEEP UP WITH YOUR PACE AND ACT AS 
INTUITIVELY AS YOU DO, INNOVATING TO MEET 


THE CHANGING NEEDS OF YOUR LIFESTYLE. 





As food brings us such 

great pleasure, we want our 
experience with food to be 

the best. We seek out items of 
premium quality, try new culinary 
techniques, indulge in ditferent 
flavours from around the world, 


and know that fresh is best. 


Just as we expect quality 

and variety in our food, we 
are demanding more of our 
appliances, insisting on unique 


tools that combine innovation 


with reliability and performance. 





We want appliances that will 
perform whether we are creating 
a mid-week convenient meal or 


a gourmet weekend feast. 


Fisher and Paykel’s IZONA 
represents truly innovative living 
where ‘state-otthe-art’ seamlessly 
blends with ‘state-otthe-heart’ 
Products work hard, think 
intuitively and multitask just 


like you do. 
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When not in use, the unique 
design of the ILONA CookSurface 
provides you extra work space. 
IEMUaT Ce [Ul Me leks lame) (kim Toil ale] (olen 
sits virtually flush with the sheer 
ceramic surface. The CookSurface 
offers premium cooking 
performance, unprecedented 
control, exceptional safety and 


cleaning capabilities. 








EASY CARE CERAMIC SURFACE. 
mae R COOKING SIMPLY WIPE 
AND WALK AWAY. 


=a o_o = OF 1) LO] OLED G 
DELIVERS MORE COOKING 
OPTIONS DUBSTO GREATER 
TEMPERATURE RANGE AND 
ENHANCED FLAME CONTROL. 
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COOKSURFACE 
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Enjoy the peace of mind 

that comes with the IZONA 
CookSurtace’s exceptional satety 
features such as a ‘parental lock’ 
and automatic gas shutott. 

The CookSurtace incorporates 
new advances in fan technology 
delivering you rapid heating and 


cooking etticiency. 


RISING PAN SUPPORTS ARE ELEVATED 
AT THE PUSH OF A BUCH: 


NO NEED TO SWITCH THE GAS 
ONG eters IrSelr 


THE COOKSURFACE WILL SHUT 
OFF AUTOMATICALLY SHOULD 
ime GAS SUPPLY FALTER. 


STRONG PAN SUPPORTS DELIVER 
SAFETY AND STABILITY: THEY WILL 
ComrPORTABLY HOLD THE HEAVIEST 
PAN AND EVEN MANAGE IF YOUR PAN 
PLACEMENT, Ils OFF CENTRE. 





ERGONOMIC 





THE IZONA COOKSURFACE CONVENIENTLY MAKES 


ia =ofe evokes OF SPACE — BY REMOVING THE 


RARELY USED FORTH AND FIFTH BURNERS FROM 


THE STANDARD COOK-TOP DESIGN AND BRINGING 


TmesSeURNERS IN LINE. 





When cooking is complete, 
simply press the control dial and 
the pan supports and burners 
allow themselves to cool sutticiently 
before automatically retreating 


flush with the ceramic surface. 


When burners are not in use the 
even nature of the cooksurface 
means it can be used as 
additional bench space; enjoy 
the convenience of being able to 
put a platter alongside your pan 


and transter food directly from 


pan to plate. 





UNIQUE FRONT ROW 
BURNER DESIGN ALLOWS 
FOR TWO PEOPLE TO 
URIEISE THE SPACE ArT 
THE SAME TIME, OR FOR 
ONE PERSON TO WORK 
WITH ADDED FREEDOM 
OF MOVEMENT. 


THE THREE-IN-A-ROW 
BURNER LAYOUT IS 
PROVEN TO BE THE MOST 
EFFECTIVE DESIGN FOR 
OPTIMAL ERGONOMICS 
AND SAFETY. 


INCREASED SAFETY FOR THE 

COOK WHO NO LONGER NEEDS 
TO LEAN OVER A HOT ELEMENT 
TO ACCESS THE REAR BURNER. 


EACH AERO® BURNER OPERATES 
OVER A WIDE HEATING RANGE 
SO YOU CAN USE A VARIETY OF 
POTS AND PANS TO SUIT YOUR 
COOKING STYLE. 














THE HIGHEST QUALITY CERAMIC 
GLASS HAS BEEN USED FOR 
RESISTANCE TO HEAT, GRIME 

AND EASE OF CLEANING. 


WOK STAND: FITS OVER THE 
LARGEST BURNER FOR STABLE 
AND STYLISH WOK COOKING. 


CLEVER AERO® BURNER 
DESIGN PROVIDES A 
CONTINUOUSLY EVEN FLAME. 
HEAT ELIMINATES GRIME AND 
FAT BUILD-UP ON THE BURNER 
HEADS AS YOU COOK. 


UNIQUE PAN SUPPORT 
STRUCTURE HELPS PREVENT 
PANS FROM TIPPING AND ARE 

REMOVABLE FOR EASE OF 
CLEANING. LIQUID SPILLS ARE 
EASILY CONTAINED: BURNER 
HEAD AND PAN SUPPORT 
MATERIALS REPEL LIQUIDS AND 
AID IN THE POOLING OF SPILLS. 





HOT SURFACE INDICATOR IS EVIDENT 


WHEN THE COOKING SURFACE IS 


STILL HOT. AS THE COOKSURFACE 


COOLS, THE PAN SUPPORTS 
AUTOMATICALLY RETREAT. 


USER-FRIENDLY CONTROLS 


FEATURE AUDIO/VISUAL FEEDBACK 


TO INDICATE FLAME STRENGTH. 


ON/OFF SWITCH AUTOMATICALLY 
SHUTS DOWN ALL BURNERS 
AND ELECTRONICS FOR ADDED 
SAFETY. QUIET GLOW IGNITION 
DELIVERS INSTANT, SAFE AND 
SILENT IGNITION. 

PARENTAL LOCK ENSURES THE 
COOKSURFACE |S CRHILD"“PROOF 
WHEN NOT IN USE. 





KEY FEATURES 
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EASY CLEAN 
Sheer ceramic glass surface allows 
for easy cleaning alter cooking — Zz 


wipe and walk away. EASY CLEAN 
SPACE SAVER -— 


Frameless gas cooktop with 
electronic control. 


# * 


WORLD FIRST 
Independently operated gas Aero® 
burners and pan supports that retract 
virtually flush into the ceramic glass 
surface when not in use. 


ERGONOMIC 
Easily accessible and ergonomically 
designed three-in-a-row configuration. 


INTUITIVE 
Dial control with audio and 
visual feedback for precise linear 
tlame control. 


RESPONSIVE 

Quiet glow ignition means instant 
tlame with no spark and no 
struggling to ignite. 


PRECISION 

Uniquely designed burners ensure 
even heat distribution with powertul 
high setting and low turndown. 


EFFICIENT 
Aero® burners mix fan+torced air 
at lower settings to reduce peak 
temperatures for effective simmering. 


SAFETY 
Features a ‘parental lock’ as a 
satety precaution for children. 











COOKSURFACE 
















OESN’T COME ANY MORE 


a a * ' 
SENT THAN THE IZONA VENTSURFACE. 


OLUTIONARY IZONA VENTSURFACE 
ma EATURES A UNIQUE INTUITIVE STEAM SENSOR 
EXTRACTION SYSTEM THAT ONCE SET 


AUTOMATICALLY ACTIVATES TO EXTRACT SMOKE 




















AND STEAM AT THE MOMENT YOU START COOKING. 









Forget the bulky, noisy 
extractors of old — the 
Ei cefol nme {-¥s(e]amolmin\-m PAO)NEA 
VentSurface offers the ultimate 
in discretion and quietness. 

In a busy kitchen, the intuitive 
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ONCE SET TO ‘AUTOMATIC, THE 
INTUITIVE IZONA VENTSURFACE 

IS ALWAYS SENSING FOR SMOKE 
VAPOUR OR STEAM. 


THE IZONA VENTSURFACE CAN BE 
AUTOMATED TO SWITCH ON WHEN 
MNOUPSTART COOKING TO CAPTURE 
AND ELIMINATE SMOKE, STEAM AND 
LINGERING COOKING ODOURS. 








VENTSURFACE 








THE IZONA VENTSURFACE CAN ADJUST THE SPEED The IZONA VentSurtace 


AT WHICH IT EXTRACTS TO PROVIDE THE PRECISE  _— | allows you to focus on creating 
J <a te le. AS 
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-— it can be set 
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CLEAR THE AIR. WHEN YOU'VE FINISHED COOKI 
INSTINCT é 


AND ALL ODOURS AND STEAM ARE REMOVED IT. 


SIMPLY SWITCHES ITSELF ORR 
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UNIQUE DESIGN THAT USES INCREASED 
EXTRACTION AT THE VERY EDGE OF THE SURFACE 
TO REMOVE ODOURS AND VAPOURS FASTER. 


SIX POWERFUL FAN SPEEDS AUTOMATICALLY 
ADJUST TO DEAL WITH EVERY IMAGINABLE 
COOKING VAPOUR. 


AN INTELLIGENT ALERT 
WHEN YOUR FILTER N 


«i ® 














EASY TO SEE WHAT 
YOU'RE DOING UNDER 
THE POWERFUL QUARTZ 
HALOGEN DOWN-LIGHTS. 





AS THE LEVEL OF VAPOUR PREMIUM EUROPEAN 


RISES, THE FAN SPEED INSPIRED DESIGN GLASS 
AUTOMATICALLY INCREASES FINISH, WITH A SLEEK, 
TO CLEAN THE AIR AND MINIMALIST PROFILE. 


SWITCH OFF WHEN DONE. 


‘FILTER CLEAN’ ALERTS YOU 
WHEN IT’S TIME TO CLEAN 
THE FILTER SO YOU ALWAYS 
GET THE BEST OUT OF YOUR 
IZONA VENTSURFACE. 





KEY FEATURES 
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INTELLIGENT 
Once set to automatic, the clever 
technology remains alert for the 
need to respond the moment you 
start cooking. 


RESPONSIVE 
Constantly adjusts to capture and 
eliminate rising cooking odours, 
vapour or steam. 


MORE EFFECTIVE 
Perimeter extraction technology 
creates a high velocity vacuum that 
is more effective over a wider area 
than traditional rangehoods. 


QUIET AND DISCREET 
Even when on tull soeed the 
compact but powertul extractor 
fan is far quieter than 
conventional technology. 


EASY CONTROL 
A small range of simple, soft touch 
buttons, gives you control of the 
technology inside. 


STYLISH 
Designed as a partner product 
in style and size to the IZONA 
CookSurtace, the revolutionary 
new ‘gasthrough-glass’ 
cooking technology. 


SHEER SURFACE 
The sheer reflective black glass 
tinish, makes greasy, unsightly filter 
traps a thing of the past. 


MATCHING 
Designed to match the IZONA 


CookSurface. 











VENTSURFACE 
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ENVIRONMENTS. 





THE IZONA COOLDRAWER GOES BEYOND EXCEPTIONAL 
REFRIGERATION TO TRULY REVOLUTIONISE KITCHEN 
DESIGN. OPTIMISE YOUR KITCHEN SPACE WITH 
ADDITIONAL REFRIGERATION WHERE YOU NEED IT, 
AND ENJOY PREMIUM FOOD STORAGE USING VARIABLE 


TEMPERATURE Ss BRhines. 








The IZONA CoolDrawer allows 
you to set the temperature to 
Freezer, Chill, Fridge, Pantry 
or Wine at the touch of a 
button, so that everything from 
fresh food to frozen goods to 


ilateMdlatcmere lala ef-Ws ce) cave Mol mate 


correct temperature. 




















AND INTEGRATION OPTIONS TO FIT YOUR 
QUIREMENTS AND DESIGN AESTHETIC. 


TERNAL COMPARTMENT CONFIGURATION 
(oxe}p) STORAGE NEEDS AS THEY ARISE. 
iia s \ 

\e (i) ADDITIONAL REFRIGERATION SPACE TO WORK WITH 
YOUR EXISTING FRIDGE AND ENHANCE YOUR Sanel-7Xel= 
NN De ek OL@)D) PREPARATION OPTIONS. 





(3) WORLD’S FIRST MULTI-TEMPERATURE FRIDGE 
PROVIDES OPTIMAL TEMPERATURE ZONES Té¢ 
FOOD FRESHER — FOR LONGER. 


COOLDRAWER 
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THE IZONA COOLDRAWER CAN BE ARRANGED IN 
ANY CONFIGURATION TO CREATE A UNIQUE AND 
PERSONALISED KITCHEN LAYOUT THAT SUITS THE 
NEEDS OF YOUR LIFESTYLE AND COMPLEMENTS 


YOUR EXISTING REFRIGERATOR. 








Now you can completely rethink 
how you design and install 
retrigeration around your home. 
From the island bench in the 


kitchen, fo the entertainment area 


— wherever you need to cool food 
or drinks the IZONA CoolDrawer 


is the solution. 
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TEMPERATURE ZONES 














USING WINE MODE, CONNOISSEURS 
uw CAN TAKE ADVANTAGE OF SPECIAL 
rs SETTINGS THAT PRESERVE AND 
3 PRESENT WINE AT ITS OPTIMUM 

TEMPERATURE. 

PANTRY MODE IS DESIGNED 
SPECIFICALLY FOR FOODS THAT > 
REQUIRE A “COOL, DARK “PEACE “ 
FOR STORAGE, SUCH zi 
AS TOMATOES, BANANAS, Oo 

BREAD AND CEREALS. 

FRIDGE MODE IS THE IDEAL 
5 STORAGE FOR MOST FOODS, 

a SUCH AS FRUITS & VEGETABLES, 
r DAIRY PRODUCTS, PROCESSED 
MEATS AND DRINKS. 
CHILL MODE SETS THE COMPARTMENT i 
AT A TEMPERATURE THAT IS IDEAL = 
FOR HIGHLY PERISHABLE MEATS, . 
POULTRY AND FISH PRODUCTS. - 
r FREEZER MODE IS FOR GENERAL 
% FROZEN FOOD STORAGE, WITH THE 
uJ ADDED FLEXIBILITY OF 3 FREEZER 
Z FUNCTIONS: BOTTLE CHILL, FAST 
We 


PREEZE, DEEP FREEZE: 








WITHIN REACH 





IZONA COOLDRAWER’S SIMPLE, USER-FRIENDLY 
ERGONOMICS BELIE ITS TECHNOLOGICAL PROWESS. 
fits /IDESIGNEDZEOR The SOLE, ePURROSE OF 


ENHANCING YOUR LCIFESTYELE, NOT TO COMPEICATE (IT: 





Based on the design principles 
of the internationally successtul 
Fisher & Paykel DishDrawer, 
CoolDrawer is ergonomically 
designed for easy access and 
incorporates transparent panels so 
you can quickly locate your food 
at a glance, as well as tailor the 
adjustable storage space to your 
tood needs as they arise. With 
the CoolDrawer, a store of fresh 


culinary inspiration is always 


within reach. 








COOLDRAWER OPERATES AT 
WAIST HEIGHT — NO BENDING 
OR LIFTING HEAVY OBJECTS. 


A ONE-TOUCH CONTROL PANEL 
IS CLEAR TO UNDERSTAND 
AND EASY TO USE. 


FULL EXTENSION RUNNERS 
PULL OUT FOR MAXIMUM 
ACCESS RIGHT TO THE BACK 
OF THE DRAWER. 


THE TRANSPARENT CONTAINERS 
ALLOW ALL FOODS TOSBE SEEN 
AT A GLANCE. 


























OO) DE Oy Naa 





| =) SS Od de) OPTIMUM REFRIGERATION THAN 
SS Ue eee SS 52) “Ole)»- si weluliada 
PieeemRENT STORAGE SETTINGS |GRRRESERVE QUALITY, 
TASTE AND TO RETAIN NUTRIENT LEVELS. THE IZONA 
COOLDRAWER COMPLETELY TRANSFORMS FOOD CARE 
AS YOU KNOW IT, ENSURING YOU MAKE THE MOST OF 
YOUR FRO Dee ee ING. IT — FORSB@NGER... 


AND a BETTER THAN NATURE! 


yun 





A world first, the CoolDrawer 
allows you to cool, chill, freeze 
and even store at pantry 
temperature at the mere touch 
ole) nutotil. simply adjust 
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to suit the shopping needs of 
that day. 
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KEY FEATURES 
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ERGONOMIC 
Easily accessible at waistheight 
with smooth running drawers. 


FLEXIBILITY 
Complements your existing 
retrigeration and enhances your 
kitchen design to suit 

your lifestyle. 


QUALITY 
Highest quality machined materials 
and cabinet making quality. 


FOOD CARE 
Five temperature settings can be 
tailored to the needs of your food. 


SIMPLE 

Easy fo use electronic interface 
can change the CoolDrawer 
temperature at the push of 

a button. 


REVOLUTIONARY 

Thousands of hours of research 
and development have 
resulted in the revolutionary 
CoolDrawer design. 


INTEGRATED 

CoolDrawer can be integrated 
to your kitchen design to provide 
retrigeration in any area. 


INNOVATIVE 
Multitemperature fridge 
drawer is a world first in 
retrigeration technology. 


SEAMLESS 

Highly engineered finishing 
ensures a 4mm clearance between 
tront panels as demanded by 
professional cabinetmakers. 
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ONE TOUCH CONTROL PANEL EMPLOYS 
A LOGICAL, LINEAR NAVIGATIONAL COOLDRAWER 
PATH FOR EASE OF USE. 















ADJUSTABLE 
INTERNAL STORAGE 
SPACE ALLOWS FOR 
BULKY (TEI AS 










CUSTOMISE YOUR FIT AND FINISH OPTIONS WELL AS SMALLER 
TO SUIT YOUR DESIGN AESTHETRGc. ITEMS IN TEES 
AVAILABLE IN: DRAWER. 
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COOKSURFACE SPECIFICATIONS 


FAMILY 


DESIGN 


BURNER TYPES (mu/H) 


PERFORMANCE 


CONTROLS 


IZONA 


Frameless black glass 





Streamlined 9OOmm x 410mm dimension 
Ergonomic three in a row configuration 


Small Aero™ burner 





Medium Aero™ burner 





Wok Aero™ burner 


Ceran ceramic glass 


CLEANING 
/2.NG 
8.0 NG SAFETY 
12.8 NG 





Independent three gas burner operation 





Quiet glow ignition 


Frameless ceramic glass surface 





Surface pooling of spills 


Removable support pins 





Heat assited cleaning burner heads 


Flame failure re-ignition system 





Key lock 





Individual hot surface indicators 





Over heat protection 








Electronic flame settings 


Intuitive dial control 











LED display 





Audio and visual electronic feedback 


INSTALLATION 





Self diagnostics 


VENTSURFACE SPECIFICATIONS 


FAMILY 


DESIGN 


PERFORMANCE 


IZONA 


900mm wall canopy 


ACCESSORIES 





1200mm island canopy 





Reflective black glass finish 





Machined brushed stainless steel fascia 





Machined brushed stainless steel flue 
Perimeter extraction technology 


Auto-sensing modes 














PERFORMANCE 
Steam 
Smoke 
Cooking Odour 
Heat LIGHTING 
CLEANING 





INSTALLATION 





COOLDRAWER SPECIFICATONS 


Natural Gas 


Wok support 





Auto mode Auto adjust technology 





Auto shut off 





Manual mode 6 pre set options 





Auto shut off, 10 minutes 





Quiet operation 











Halogen lights 


Micromesh filter 








Clean filter prompt 


Two piece adjustable flue with optional extensions 





Ducted or recirculating options 


FAMILY 


DESIGN 


PERFORMANCE 


@) 


IZONA 


Built in 9OOmm/36" width 


CONTROLS 





Seamless cabinetry installation 





Both custom & prefinished skin options 





Flexible installations options 


Variable Temperature Drawer 


CONSTRUCTION 

















Chill Mode (31° 7 0.5%) 
Pantry Mode (54°F / 12°c} 
Wine Mode (45-59% / 7-15°) 
Refrigerator mode (36°F / 3°c) 
Freezer Mode (O°t 7 -18°e) 





Superior Temperature Control 





Premium Energy Efficiency — Energy Star 


Touch Control — Glass Interface 





Key Lock 





Door Ajar Alarm 





Special Options Mode 


Full Extension Runners 





LED lighting 





Aluminium Trims 





Sub Trays and Bin 





Full Height Bottle Storage 





Spill Proof Removable Bins 




































































PRODUCT AND CABINETRY DIMENSIONS (mm) CGSO3ML 
A overall height of product (including retracted knobs/pan supports) 96 
B overall width of product 900 
C overall depth of product A410 
D height of chassis (below top of bench] 89 
E width of chassis 856 
F depth of chassis 384 
G depth of chassis (including fitted elbow*) A24 
H overall width of cutout 865 
l overall depth of cutout 390 
J corner radius of cutout max. 10 
K distance from top of bench to gas inlet on product 64 
L: distance from edge of cutout to gas inlet on product 20 

CLEARANCES (mm) CG903ML 
A minimum clearance from left edge of product fo nearest combustible surface 60 

minimum clearance from right edge of product to nearest combustible surface 80 
c *minimum from rear edge of product to: nearest combustible surface 100 
nearest non-combustible surface 10 
D minimum height of non-combustible material when used on adjacent walls 150 
E minimum from glass surface to: rangehood 650 
overhead exhaust fan 800 
downward facing combustible surface 650 
downward facing tiled or fire resistant surface 500 
F minimum below top of benchtop to: nearest combustible surface Lis 
Fisher & Paykel oven 100 

G cutout measuring 50 x 500 mm for air intake grill. Ensure air enters externally from the room. 

WALL MODEL — PRODUCT DIMENSIONS (mm) mlexero) 
A overall height of product (adjustable) 939 
B overall width of product 898 
Cc overall depth of product 470 
D height to fixed flue section 50 


WALL MODEL — CLEARANCES (mm) 





minimum clearance from bottom of VentSurface to: 
gas-burning appliances FSO 
electric appliances (including induction) 650 


> 







ISLAND MODEL — PRODUCT DIMENSIONS (mm) 


overall height of product (adjustable) 











B overall width of product 1198 
C overall depth of product 648 
D height to fixed flue section 62 


ISLAND MODEL — CLEARANCES (mm) HC 120 


minimum clearance from bottom of VentSurface to: 
A gas-burning appliances 750 
electric appliances (including induction) 650 























PRODUCT DIMENSIONS [mm] RB9O5 
A overall height of product (inc. installation brackets] 640 
B overall width of product 3) 
C overall depth of product (excl. drawer panel; inc. power cord) 5o7 
D depth of drawer (open) (excl. handle) 520 
E minimum inside width of cabinetry frame 864 
E minimum internal height of cabinetry 644 
G minimum height of toe kick oS 
H minimum depth of toe kick AO 
| minimum distance from front of cabinetry to rear wall 560 








PANEL DIMENSIONS (mm) RBSO5 
HEIGHT 476 
WIDTH 896 
DEPTH 18 


Note: These dimensions are NOT intended to be used as an installation instruction for any product. Further information is required to safely and correctly install the products. 
These instructions are available at the time of purchase or on our website www.fisherpaykel.co.nz, or contact our customer care centre on 0800 FP CARE (0800 37 2273). 


Installation diagrams for illustration purposes only 





























Note: * If benchtop 
thickness exceeds 50 
mm, a cutout space to 
accomodate the fitted 
elbow will be required. 








Note: Ensure there is an 
earthed power outlet within 
900 mm of the centre rear 

of the product. The supplied 
flexible hose must be used 
between the product gas inlet 
and the connector on the wall 
which should be 650 — 750 
mm above the floor and 
towards the lefthand end of the 
product. It should be accessible 
with the product installed. 


Note: * Australian and 

New Zealand Gas Installation 
Standards require a product 
be installed so het the surface 
temperature of any nearby 
combustible surface will not 
exceed 65°C above ambient. 








laksiellleliroaMeliele el CMCOml|Ucirelloum eUfeec Kenly 


Wall model product dimensions Wall model clearances 


Note: * 

to ensure that the 
VentSurface is able to 
perform at its best , we 
recommend that the 
clearance between the 
VentSurface and the 
cooking surface does not 
exceed 800 mm. 
















































































Island model clearances Net 


to ensure that the 

iin VentSurface is able to 
perform at its best , we 
recommend that the 
clearance between the 
VentSurface and the 
cooking surface does not 
exceed 800 mm. 
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This product with cabinetry is designed fo fit within a standard 900mm wide cavity. 
For custom integrated panel options refer to product installation instructions. Max panel weight 7kg. 
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www.tomorrowskitchen.co.nz 
Fisher & Paykel Appliances 
FPBRO314 April 2008 


Copyright® Fisher & Paykel 2008. All rights reserved. The product dimensions and specitications in this brochure apply to the specific products and models described at the 
date of issue. Under our policy of continuous product improvement, these dimensions and specitications may change at any time. You should therefore check with your dealer 


or Fisher & Paykel’s Customer Care Centre to ensure this brochure correctly describes the products currently available. 


